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BEAUTY VEILS IN SUBTLE TINTS
Heliotrope Pronounced Best for Comple-

xion-Large Boas and Stoles-Replace-

by Small Tour de Cou

A
I'AtitH, (Vtobor 20. Klyr-u- mooting of Intimate

W and very fascinating veil ul.lel, war work Is frerty ,11bussed
tn.i.l.i of heliotrope llns.-ia- .i m- - t !... eniertnlntiieiiLs, very charm-- ,

,i,.tu-i- closely with ,1.11k I ng girls- - frocks are holm; made bypin spots. I ho cotnblnu-- I the lending Pnrls dressmakers,, . irop.i and drop bin,. Is par- - , For example, there nr.. 'the one piece
i! itfrrlnif to tl... complex!,,,,.; gowns which Culiot !,., mau B)0I,.sells hav- - Mack lnr.!'.., velvet Tlut... picturesque robes, In

..M..I. two on fiu-t- i length of. silk ,.r lac,., nr.. V...

i

iln not this mi sitnthoil sashes nt h,.m.i ......... ......
' Mi tint oilier hand black

"S look 0eeOillllgly Well
to pin i lii'llutriM! Kits- -

wonderfully nnd
uitlo frocks

Mlllllll.. ,.1 l.ll.l
imt which arc .....i.

have lone been ot n groat I have scon bountiful" '" ' ur "''t i""" Iili-c- KiiwtiM iii,uq of whlto chiffon
i. nun,. uty v... Some velvet ami others compose! of Mbertv

-s prcfrr Kparrow i prlntcil rllkf, iiiliiBea wllh Imll in llk
.1 iimI lth l.lack iiikI In plain colors.
i.h.i.1 or lN,.,.tlf,il w,,,,,,,, All the rvonln sown, of thin or.Iorr ..f r..p. A fact not ato r.mtnl ami modorntoly ehort, ami..im, I, Huh: All tin. .lull this n.lo nppllc to BowX. of iiwm

' " 'I'll vol.. t l.nvo ornat,, .IcjIbh. Olrlv party marto
. il form ..f m,iltt, tln "f .mbr,il,Urc.l i.iumi,, llla n

I ,li. t,.it mean to thn foot ami ntiMcs. Thov
" "" .'" i"". "' 1,1 "in iioni ami aro hh i

. id.- - li.mi a .,.i. rule Kiith.'if.l at tl,t. ualst. Thoy iro,ii.(o I'al-m- mi. hm.I nnUliMl rf with c..-orl- Misiifn'
mi K.itiu or ami llio corcBROM nr..to jmiw iii.'.rr... t ..t .ii- - xinipi.. tll ium (, wuv 0r

TiK.. iMiriil IctiKtliH of uitlo or ilrapcd over the
i n i . iv v.ntt. it ii , i iiro-.- 1 ii mi ii ii r?. a ml IiIim.

u on,.. Her the bar.- am. Hardly any of the ovrnlnrr
i m- mo,' ino Nation rcdiutx. ikowih nave trnlnn. Many of them aro

i ot Will makn the tk!u Mlilflicil off with the. nl.tnrn.r.i. ...i.- .-
illv warm; pale blue

Ki.le w 111 make It took
i' i.il. Imt soft ami ton :nlt-.- .

-- t will give it tin- - appear--- 1

palming.
..Iiweli not veils

1'illr are very becoming
'V III, for Klrl-- i

tlio 'I'lio the
i. lu-r- l ii veil w lilrli
r by a luce maker who

' i ta.ll.tnl Tln
.i . . ..I.web tullo ami .1 tiny
Willi Iridescent wings mm

in such .t that ll

.

brown

violets

They youthful
which seem

UllllOSt
nuvoriiiot..

artist.

whit,.,

frocks
rnoUBMillnpT.iy

foldod
velvet

miixiin

Cnllot

dotted

i n..H on tun back of nhnul.Ur
which wore Introduced with sticcemlurlnic Minimcr soanni.Iiik' ilrnperliM may bo ni.ulo' of n-
lai-o- . or chiffon ombrolilorod llRhtly
with Ii.mkN ami Nllvor thread'.
Kli a of fnirv i ...,.i

comploxlo"... yotiiic are suttalilo.
..f ,'om.illo Km ii. aiiual In i;urop of Indian

ii
Iwauty.

position

ro.,p revived the popularity
Indian einlirolilorien and silken x.

The pr.K.-n- t nnKl.md
ha a miperli em-
broideries tiiik and milln.Some thedo are worked I..

Ii.no allelited the wenror'H tine uold and silver thri..i... .i,..
Tlio little creature H j worked thread with hpetlpwIiiKK

ri.le.-oii- t lnadi, fit small that Introduced certain paits the ,l.'i.r.lly th, m without a Men. The ul-r- clue PnrlKlcnnex lime
ii Thin veil in.ulp always tidmlrod thin kin,; em- -

. which ordinary broidery and it In predicted that It will
"iitraKeoiiK. absolute rao when tho war I

i ill tour ,le cou vory over.
' Kor mine ce.moiiH pant tho ineantlmo I have foon notne

i hud the,' ndmlrabV little lovely little frocks for yomiK KlrN madef.ni;n!ne tollot. their plu-- e India miiHllii liithtly traced over!
i .'ii utrce ami important with pnlc cold threads. These dresses

s h boas. .Vow. however, tho nr.. charmltiR when accompanied n
:: o tour do cou is nRaln black velvet ribbon sash. With a obtMlMr

h'" , f roses violets thrust Into the waist- -
! - nude In many different ways band. There somethlni; supremely

i many dirfetent materials, elecant and yet simple about lino In- -
One t!,. f.ivorlte models is ermine, din muslin, even when the .em.

th

.1

In

r i'm. n and a sort rose tho broideries are quite elaborate. a
nal order. The band fur material which Itself HtiitRosts
tv- neck and forms a fotindn- - .lined and cultured surroundings.

: pleated frills wide velvet
Tno frill make a frame fcr !

.'.I are particularly becomlm: PRESERVING VEGETABLES.
hIio Is possessed a double j "

f i" Is plnee.l at one 'do . rT M"' people who have, n surplus
r i 'tune b.tnii ami the correct I f lubles should certainly

. w a to.ue, and p.issil !e I "hit tllev can III the way
inii'h. UittlinK ami iireservliiR any they run

1 i. iur.il tltch are also used l'r-- . It H essential when bottliiiR
nly neck tiei. The I'aris veKotnbl.-- reinvmlvr 'that nbvolul..

r fond combitiln dark cleanliin is .t the Rreat.-s- t liniuirtuiieo
If.'ii and velvet with tltch. otherwise the vegetables tr.ntod in

i ule .f brown Is made exactly this way will n, er keep.
Ii t'ie daik hulrs the fur.
.ri'l ehllTon tour con mUht

- " I "ff with ii rosette brown
P.i.'.d nt ono side, or with a

I iom- - trained In velvet

v new fur ties are dec- -,

li n or n.

i velvet rose, iieli as that
'bed. 1'or jouiu? Rirls these

' .re Ideal. They rIvo ef- -.
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Deslci i.ted eRt l.tblts Tor these poe,l
and shred fairly tine potatoes, carrot',
turnips, .Sc., and boil them for live iiiln-nie- s

In a wicker wasket ilf you are
ilr:ilK .Mulltloweis. spluucll. A:.'., pick
i over and wash vi.ll. ami boll for
live nuniiti's) then rinse them nil In
wat.-- which Is as .'old as possible, drain
them well, and dry caretully on u clmn

When dry spiea.l the oveRotablns
iin Hun l.i ith on .'iinivas fniines.

f- - Hi. tin s!nK touch to a simple walk- - that they do not stick together in
t"C " im.. and tlu-- aro wonderfully lumps, nnd leave those frames In the
Winn u . c,i(.y. .oven over nlRht In an even, moderate

l'ir .in.i Iiinlon elaborate eve-- ! heat, repeatliiK this process ''III the
r.'ni.-- c.min are, at the moment, non-- 1 vecetablcs aie riiute dry and crisp. Tlv--

oTtv.n' .. one on tills side of the stnr- - m Rlass Imtttes, coverliiR them
wi.i. r , L,iMiiR largo entcrtalnnuuits down c irefullv -i th it are tputr
sn.l i w ,i, not t considered In Rood alrtiRht CiMiiir, i t m also b. kop' ill
last, 'li.-s- elaborately In the evening, j the same w,i it Miej m lit 'u t.ire.
But verv many small partlos are holncr I fully cleansed steeped, aial th n par- -

-

Smart tricornc in Egyptian blue velvet, with a high ostrich feather, in a lovely shade of smoke
gray, standing erect at one side.

lioll.il In fresh water. I!, for. iMiir
these eReiabl. s they must Ik soaked.
The frames can 1st peifectlv in.nle at
home, as hey only consUt of tour thin
laths nailed toRfth, r to tit tliu oven,
then covered with coarse canvas or
.k K uir siraliidl over them.
Miistrooms Ho Preserve). rhooe

liriio, th iufih still button mushrooms,

Picturesque hat made ot drawn black taffeta. The trimming consists of a length of turquoise

ta blue velvet ribbon tied in a loose bow far out on the brim.

I

lay them on a sieve, stalk uppermost, another half hour, from i lie Mm- - the
and sprinkle well with line salt to Ret water leaches hulltnK point, then screw
out tlie water. When well drain, d, put d.nin Cirhtly, sen that lliere l no hak-tli.i- ii

pi a. deep Jar, nnd set them Into .ie and slore.
coul oven for .in hour, afti r which lake I'anneil Cuciimliors. IVol and slice
them up carefully, and lav them on a down us many as you will
dish to cool. Meanw bile, boll the liiiinr i ie.Uii-e- , and leave tlum to soak In
which has tliem with a h.a.l. mi ed water for cluhl hours, then lift
of mace till lediieed to half: now put il.em nil., dinln well, put them Into
the mushroom into a clean J..r, and boii.es and with a lunir furls stir vim-po- ur

this reduced liquor when cold over Rar nil throuRh them. When the bottles
theiu. cover with melted suet, nnd cover are full plan, them In n kettle with
down very carefully. siillli-lei- warm water to come almost to

Another Method for Mushrooms i 'I'11 top, place on the covera llRhtly,
ThoroiiRhly clean the mushrooms, lsiil

' hrlm; (he whUt to Willlns point and
them till tender In slightly salted water. 1)0'l fr Hfteen minutes, then screw
then lift them out, drain well und dry! ''"" "i" not ties tlshtly nnd store In
In ii clean cloth carefully. Make a "' ""al "'"y- -

tfronR brine; when cflld put In the Onullllowors (to 1'resorve) Take up
mushrooms. At the end or a fnrtnlRht Plants a day or so before they are
rhanKe the brine. I'nt them Into small full irrown. and when perfectly dry take
bottles nnd pour oil on tho tup. When "rr ,"p w nnd"! leaves, lay them in
wnnted for use. put them ilrst Into m a dry shod and cover the root-war-

water, nnd use m stews Ac "f '"r,w wl, ,lr' 'rth, laying them
lVenel, Ilen.w ln llnl ,rl,. ,h sideways, With the ITUWn of the SOCOnil

s as for ordinary bolhnK, then bull
them nil tender, rinse In cold water
and drain on a clean cloth. Have
ready bolllni; salted water, scald out the
liottles to prevent their bursting, pack
In the beans, till up with the boiling
salted water to cover them completely,
lit on tho tops, stund the bottles In n
kettle of water, wrnpplntf them In hny to
prevent their knocking uRalnst one an

medium
sized

mouthed

rubbers

row ...use lind.'Tb aves of the
so nil till whole aie stored.

thorn with litter during frosty
weather, but remove the us

a the frost up clear
way all decayed they

be kept In this way from the
ot October tho end of

Cabbages Keep the
with two or three of

rn,1 ....... I...
other br nB tho water to the boll, then lno rlrM, nnp , caUMgtf u
et It boll for one a half ,,. tl)( Kta nm, ,, tllo nollow whhours. down so as to make t heCoyer a ulp freHh wnt(,r pv(,ry ,,, , ,nls

alrtlRht. and leave them In the way ,hv w) ,.e , r,.(Ml for four orwater In which they wero cooked till j)ve weeksperfectly cold, then stand them on a Vegetables Mn Keep ThrouRh the
ni.ir.Hi cloth In a warm coiner; fustea winiei --, irrots. turnip and
down hermetically, wipe the bottle be.t roo's, should be stoied In dry
dry and store. Kimj Wlt01lt removliig the earth which

t.'arrots (to Ilottlo). Chooso small ejinKs to them
enrrots, scrape and wash them, and To I're-erv- e' Apples nit; n trench a
boll In salted water fifteen minutes, foot tho of the Rrnunil,
then Hiicm wnll .lrnln find T.n, II. ... t. . ...

i " ' " - euvei inu 01 ine nuuom anu sinesI I.,., info .....U ..l..l..l.. .nlln.1 . ... ...I ... .uiuj.ua iu. Piihin.j ""i '""I oi inn trencn wltn turfs or Kinss, with
n pinch of siiRnr, nnd tlnlsh off at the Rrassy side upward, then till up the

only lotting the water In this M,ac. with hfanlnc them un
! rase boll for two hours. Turnips can

bo I rent isl In the same way.
Cucumbers (to Preserve). Choose

centra down
cover with

grassy next
small young cucumbers, them llnnlly cover with to depth
Into Jars, them n brine a f.,t 10 keep frost,

land cover down, When re- - Dried Apples -- I

inovn rind them pits, die,, them down dry tmys
winn as fresh cucumbers. a oven. Any apples

brine: Take pints water to treated in
pint vinegar, pound biggs servo Waterglass)

salt, It Into n Allow pound waterglass to
Is molted, It stand gallon boiling water, leave It cold,

soldo, then pour It clear before then in eggs, ns fresh as possl- -
nslng. I being they covered with

Hottled Tomatoes Choose
tomatoefi, ns much n ns

possible, place them In n wire Kisket,
Hinl plunge them Into bolting wa'.er,
then peel them place them wide

bottles (which have been pre-
viously slorlllzisl); with cold water,
add a teaspoonful to ench

stnnd
kettle cold wnter as befure. Tiring

wnter to boiling point
th.rty minutes then screw down
lops lenvo kettle t II not
day when repent cooking

to llrst,
and
I'roteet

coveriiiR
breaks and

a leaves as appear.
They can
end January.

Kresh) .Cut
cabbaRes Inches

.l.l,
JlJrlmj

steadily and

iMit.les

parsnips,

below surface
iviioiii

above, nnnles. well
and sloping gently

nt sides; more turf
closely, side the npples

nud put nnd soli tho
nnd pour of air und

wanted, 'eel and no-- I
tlm nnd uo In the und In
way For in, cool can be

two of this
one of nnd one of (to IT. in

put all pan lire ono of the
till salt let to of till

off lay the
I'lo. sure aro

nf siv.e

and In

nil
of salt jar.

ml lust the nnd In the
of

the nnd bn.i for
the

nnd In ho
you the fur

the
the

soon

till
(to

.....llr .tin

for

In tho
the

the

over out
core the

tho wti.
over tho

tho

the solution, but no not cover down the
vessels containing them.

MAKING BANDAGES.

the present tuoiiient thousands ofAT women aie neiiiiiiiv engaged In
making up penis for the

sick and iMHIi.deil s.'lilirrs of Knrope
The following dieiti'iis for making
Ittnlvsis are timely ai d For
tho many t.i led liai dage four rlrnuds
of unbundled calico are necessary

GuutKer Furs
Superior in Quality and Workmanship

C. G. SONS
391 PIPTH fv Y.

which should be Ave Inches In width and
fifty-fou- r Inrli s in lenR.h. The centres
of liese are laid one upon the other and
stitched firmly st hoth nine., fur a

of nbiut twelve ituhes. Tlie
stltchlnR may be In herrliiR bonuiK.
feather stitching or neat runn.ng. but
It must be very linn. There aro many
sIIrIv differences In the make of these
bnriUiRes. At some hospitals they nro
laid ono above ea. h other eo that each
one half overlaps the lower one. These
strands are laid to cover about one-thir- d

of each other. The two nnrrow strips
which arc sown to the upper edge of the
bandage are thlrty-sl- x inehes In letnth
anc are used to ro over the shoulders,
being finally pinned to the body naming?
to Hi op It in place. When finished the
ha d.gc should be la'd on a table ann
nil the strands of one sale put Into posi-

tion . nil then rolled to the middle; the
other side Is done In tho sumo nay. The
shoulder straps enn be rolled downward.
The sides should bo rolled closely to the
centre and there pinned with four
Kit'e j pins. Tho reason why all ab-

dominal bandages should be rolled to
the centre is that they can then be
easily placed under the patient and the
strands pulled out on either side ready
for bandaging In position.

The T bandage is simply made with n
strand to g.i round the waist forty-liv- e

lnihes In length, and to the centre of
this is sewn another length thirty Inches
long, so that tho b milage forms a T
The double T bandage is formed by two
strands teach forty-liv- e Inches Imigl
being sewn to the wnislhuud, ench
strand half o .'Happing the other. They
must be llrmly In rring boned across the
top and down cither side as shown In
the picture.

The two best materials for making
tiles.- - bandages Is while

lliinnelef.. and unbleached callon
(which has been b..le,H. It Is an ex-

cellent plan to fasten rach handage with
a sil'ety pin, as they will he noede.1
when the handage is put Into iim-- .

Very often many tailed bnndaues have
more than f.,'ir strands, live nnd seven
being favorite numbers. Also I: would
Is) as well to make some with longer
ends, so that thov eoul.l bo used for
very big men, or thoe whose wounds
neeersltuted very thick dressings.

POACHED CTTCUMBERS IN SALAD,

whole tomatoes nnd
POACHING h.fnro fcervlng them as n

salad Is one of the kit eft c.linar
nrlnkl. . The i.lo i appeals . spei lalh
to persons Miffei.ng from an inborn fear
of s as well as to thete who ca'aejl
easily dlg.st raw vegeiabl. s. The poiuh-in-

process effectually settles the germ
question nnd it Is claimed renders these
two favorite snlnd vegetabli n mure di-

gestible than In their raw state. If tho
wnter Is boiling when the vegetables are
put In they may be at the end
of seven minutes. They nro then ready
to bo drained und chilled, the skin of
tho tomato being at once pulled off.

Tomatofs are Immersed In the boiling
water without being cut, but cucumbers

I1 1865

SILVER

FOXES

A rare collection of beau-

tiful skins ranging from the
medium shades to the finest
and darkest skins obtainable.
Prices accordingly.

MUFFS AND

NECKPIECES

A large variety of styles
in all the desirable Furs.

Women's Fur and Fur-trimm- ed

Hats in a collec-

tion of attractive styles.

GUNTHER'S
AVENTF.

.should be thinly pared. A bay leaf, a
sliced onion and a little vinegar are

j often mlde,! to the wntcr In which thes
eg. tat.i. s are poached, resulting In a

ii. add i l in to their natural flavor.
The tomato gles little ovldenco thnt It
has been poached, hut In the case of the
cucumher, wlille the flavor Is not
chnnged. the texture of the pulp Is
slightly dirfeient.

A poached tomato may be served In
any way In which It would be used
when uncooked, and Is especially suited
for the many forms ot' "tomato sur-
prise," A favorite salad nt n popular
ten room Is made by removing the Inner
pulp of tho tomato, mixing It with
caviare nnd a boiled salad dressing nnd
relllhng Into the tomnto shell. The
tlnvor of mint nlso combines well with
that of tomato and n poached tomato
may be cut in half, a depression made
in the centre of each and tilled with
finely thi.ppisl mint, moistened with
Trench dressing.

A poached cucumber frouM not hi
sirvtd in thin slices, as is the custom
with the uncooked vegetable, as It lacks
the crlspiiess which is one of Its chler
charms. U may, however, be sliced,
provided the slices are not detached and
the cucumber left In Its original shape
and laid on n bed of chopped Ice. If
the cucumhfr Is pared with n lluted
knife this method of serving It con be
made attractive, us the

does not Indicate that It has
been sliced, while the fact that It has
boon facilitates serving. French dress-
ing should be passed with cucumber
si served.

Poached cucumbers ure desirable to
use as cups In which to put sauce
or small portions of vegetables served
as n garnish for lish. When to be
used for this pm pose cut In thick slices,
siilllcl.-n- t to serve us the height of tho
cup. IteinoM. the inner seed portion
und 1111 the cavity with whatever suuco
or vi geinble Is desiri d. Arrunge around
the h 'is a lioril'T. one

cup to each portion. Stewed
celery Is drlielous served In cucumber
cups, and so tire tiny llm.i beans. When
the lining Is a hot vegetable tho cucum-
ber cups should be reheated for serving,
but for holding sauce tartare or nny
other cold sauep they should be chilled.

I'n.iched tomatoes und cucumbers
served together, the tomatoes In slices
nnd the cucumbers In cubes, make a
tbllcloiis salad, even without the udrtl-tlo- n

of either lettuce or romnlne, the
use ctt which would introduce nn un-

cooked material Into the salad.

Hint Wi-oni- filrl's nmr on Mccn.
....; sf..: I. I M.I . (let 111 -- MIm lMlOi

I.i'ffcl of I.ureine and Chailes Weeks of
linn's Creek worn married Sunday at the
home of the bride For a time the brld.
groom fmred the ceremony would have to
Iih pnstp inert. When Weeks came hare
S.itiu.l.iy f'.r a marriage license the c!rk
nmile a mlit'nko nnd Inserted the name cf
the wrong girl. Weeks did not discover
the error until he reached home. Ho hur-
riedly returned to this city nnd after
mil. 'i cllort found the clerk, who tiiuod
another license. Weeks went on Ids way
r Jo.e ng

1914 1:

C. C. SHAYNE & CO.
IMrOHTULS M M M 1 Af Tt HI.KS 01"

STRICTLY RELIABLE FURS

Exclusive Designs in nil Fashionable
Fiirs for Fall and Winter Wear in

Coats, Wraps, Neckwear
and Muffs

126 West 42d Street
( New York City I


